MR E MR Modern Food Science and Technology 2023, Vol.39, No.10

=

AR RERYES & RS H B AHI R E L
ERRZE MM

Mo T, BRC, 3R, B, AT, ERERC
(1. B IFE B F EAFREMBAZERE, HRRE 742500) (2. s & R A B FRARTITFLF S,
HAR AR 742500) (3. BEd)FL &% FAF ARSI F IR, HlRE 742500)

TR AR b LR BN R AT AP L B o T A R F AR Z S48, FIASEB: . APRER. AM5Ae D-FIUr i Bn 5
B SRR R AR B RAE LA i, ARIB RS R E A, RA R EIRT £, RERAELT HANERE. AT, &F A
FRMFARE SR ENFH 16%. 0.18%. 6%F= 0.25%, F#An 0.01% R85 R A4, 0.03%D-FILIRMmBAA . 1%AR A BR4E
Fo 0.5%Z F M. FHRGIEIE S v IrB R AR, BEE T, BFHE. BRAE . wBFReF, WEBRCARE, Aok, A
e —. BMALFAELESEHRTE REOAFERE (<0.05mgke), AEHITTRKEREZETARESRAE, KITHHK
Fe AR ELT B Rk, "F A BARERAEIRAEES (ABTSY) FsdFe Ttk 1,1- =R &-2- = A4 XM (DPPH ).
#Zawih ((OH) ABRAM BT (0,-) 893K, AL EEER . FFREREY, e bt RS RIE 24707 K
BEARATAT, REFEBR AL,

XA RIS, KHE BARW R, A ReTRI

XERS: 1673-9078(2023)10-253-262 DOI: 10.13982/j.mfst.1673-9078.2023.10.1483

Preparation of Olive Pomace Low-sugar Compound Chewable Tablets

and Evaluation of Its Antioxidative Properties and Safety Profile

YE Wenbin*?", FAN Liang®, HU Wenbin?, YANG Wen?, SUN Na?, WANG Linlin®
(1.School of Agriculture and Forestry Technology, Longnan Teachers College, Chengxian 742500, China)
(2.Center for Research & Development of Longnan Characteristic Agro-bioresources, Chengxian 742500, China)
(3.School of Mathematics and Information Science, Longnan Teachers College, Chengxian 742500, China)
Abstract: The dietary fiber from olive dregs in Longnan was used to prepare low-sugar compound chewable tablets with the
polysaccharides from Viscum coloratum fruit and Naematelia aurantialba. The optimal formula for the tablets was xylitol (16%), citric acid
(0.18%), N. aurantialba (6%), V. coloratum fruit polysaccharide (0.25%), 0.01% calcium chloride and sodium chloride, 0.03% D-sodium
erythorbate, 1% magnesium stearate, and 0.5% maltodextrin. The low-sugar compound chewable tablets were characterized by a complete
shape, moderate hardness, uniform thickness, moderate sweet and sour taste, good chewiness, prominent olive flavor, harmonious odor, and
uniform color. The levels of heavy metals detected were all lower than the national safety standards (<0.05 mg/kg), and no pathogenic bacteria
(e.g., Salmonella or Staphylococcus aureus) were detected. The number of Escherichia coli and fungi was well below the national safety
standards. Moreover, the tablets has a strong total antioxidant capacity (ABTS™) and a good scavenging effect on DPPH, hydroxyl radicals
(-OH), and superoxide anions (O, -), with no acute or chronic toxicological effects in mice. The results demonstrated that the low-sugar compound
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chewable tablets prepared using olive pomace exhibited favorable sensory indices and quality in accordance with the national standard.
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Fig.1 Effects of xylitol and citric acid on sensory evaluation of chewable tablets
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Table 3 Response surface model analysis of composite chewable tablets process optimization
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Table 4 Response surface design and results of compound chewable tablets
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) THE % BAE Y% B E /% BHETHE % Ly
1 14 0.18 8 0.25 76
2 16 0.20 6 0.20 76
3 16 0.18 8 0.30 73
4 16 0.18 6 0.25 96
5 16 0.18 4 0.30 84
6 14 0.18 6 0.30 82
7 14 0.20 6 0.25 79
8 16 0.20 4 0.25 75
9 16 0.16 6 0.20 74
10 16 0.16 4 0.25 85
11 16 0.20 6 0.30 79
12 16 0.18 8 0.20 85
13 18 0.16 6 0.25 83
14 18 0.18 6 0.30 76
15 16 0.20 8 0.25 88
16 16 0.18 6 0.25 96
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Table 5 Quality indes of olive pomace low-sugar compound chewable tablets

T HMITR/min RN JRE £ K E B 2%
1 13.58+0.78 4248+028 0266 4+0.001 4 0.23+0.01
2 13.78+0.35 4548+028  0.2721+0.001 8 0.2120.02
3 13.39+0.56 4421+0.54  0.280 8+0.001 8 0.19+0.04

7 6 IR INIES AN AR E e RR
Table 6 Microbiological index of olive pomace low-sugar compound chewable tablets
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Fig.11 Effect of chewable tablets on SOD and CAT activity in mice with acute toxicity
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Fig.14 Effect of chewable tablets on GSH-Px activity and MDA content in mice with chronic toxicity
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